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CURRY AND NOODLE
5232 ROBINHOOD VILLAGE DRIVE

WINSTON SALEM
27106 34 Forsyth

PRISHA RESTAURANTS LLC

Full-Service Restaurant
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cauliflower/walk in cooler

CURRY AND NOODLE

5232 ROBINHOOD VILLAGE DRIVE
WINSTON SALEM NC

34 Forsyth 27106
X
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PRISHA RESTAURANTS LLC

(336) 815-8033

3034012748

X
A

05/06/2024

IV

41 chlorine sanitizer/dish machine 50 ppm

Subash Oli

Daygan Shouse

3316 - Shouse, Daygan

(336) 704-3141

X

shredded cheese/flip top 1 41 qut sanitizer/sanitizer bucket 400 ppm

chicken/flip top 1 41

salmon/flip top 1 41

lamb/final cook 165

shrimp/final cook 185

paneer/flip top 2 41

potato/flip top 2 39

chicken/flip top 3 41

lamb/flip top 3 41

raw shrimp/flip top 3 35

mixed sauce/flip top 3 41

raw shrimp/flip top 4 40

chicken/flip top 4 41

noodle/flip top 4 40

white rice/hot hold 161

white rice/final cook 207

milk/sauce cooler 40

quat sanitizer/3 compartment sink 400 ppm

hot water/3 compartment sink 130

curryandnoodlenc@gmail.com

05/16/2024



 

Comment Addendum to Inspection Report
Establishment Name:  CURRY AND NOODLE Establishment ID:  3034012748

Date:  05/06/2024  Time In:  10:30 AM  Time Out:  1:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Subash Oli Food Service 04/15/2024 04/15/2029

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) Person in
charge (PIC) was unable to locate employee health agreement. The permit holder shall require food employees and conditional
employees to report to the person in charge information about their health and activities as they relate to diseases that are
transmissible through food. A food employee or conditional employee shall report the information in a manner that allows the
person in charge to reduce the risk of foodborne disease transmission, including providing necessary additional information,
such as the date of onset of symptoms and an illness, or of a diagnosis without symptoms, if the food employee or conditional
employee has any of the "Big 6" reportable illnesses: norovirus, hepatitis A virus, shigella spp., shiga-toxin producing e.coli,
salmonella typhi or salmonella nontyphoidal; or has any of the following symptoms: Vomiting, diarrhea, jaundice, sore throat
with fever, or a lesion or cut on hands or wrists. CDI: Management educated and provided with employee health policy
containing reportable illnesses and symptoms.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment does not have a written procedure in place for clean-up of
vomit or diarrheal incidents. A food establishment shall have written procedures for employees to follow when responding to
vomiting or diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment. The
procedures shall address the specific actions employees must take to minimize the spread of contamination and the exposure of
employees, consumers, food, and surfaces to vomitus or fecal matter. CDI: Management educated and provided written
procedure for responding to vomit and diarrhea.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) In walk in cooler, vegetable
mo:mo was at 48 F and rice noodles were at 48 F. In flip top, tandoori lamb was at 45 F and vegetable pakora was at 45 F.
Time/ temperature control for safety food shall be at 41F or below. CDI: Products listed above were voluntarily discarded by PIC.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) In the walk in cooler, onions, lamb, and other boxes
are stored on the floor below the shelf. Food shall be protected from contamination by storing the food: in a clean, dry location;
where it is not exposed to splash, dust, or other contamination; and at least 15 cm (6 inches) above the floor. REPEAT.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Single-service container stored in onion/ turkey mix and scoops for rice with
handle in product. During pauses in food prep or dispensing, utensils shall be stored: in the food with handles above the top of
the food, on a clean portion of the food prep table, in running water that flushes loose particles down the drain, in a clean,
protected location, in a container of water only if the water is maintained at 135F or above.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf) Quaternary sanitizing test strips not available to test quat sanitizer. A test kit
or other device that accurately measures the concentration in MG/L of sanitizing solutions shall be provided. Verification
required. Contact Daygan Shouse at (336) 462-3669 or shousedm@forsyth.cc by 5/16.

49 4-602.13 Nonfood Contact Surfaces (C) Cleaning is needed on shelving in walk in cooler. Nonfood-contact surfaces of
equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues. REPEAT.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Cleaning needed in the following areas: Ceiling and wall corner to the right of
cook line vent, and vent above dish machine. Physical facilities shall be cleaned at a frequency necessary to preclude the
accumulation of soil residues.


